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QUESTION  BOX  - 

How  save  fuel  in  heating  water? 
Blackout  curtains  for  warmth? 
Better  soles  for  shoes? 
Eow  cook  tough  "bird? 
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Scientists  of  the  U.S.  Depart 
ment  of  Agricul tare  and  OPA 
officials  - 
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Some  of  the  letters  this  week  "bring  in  questions  about  saving  fuel  and 
leather.     Then  one  letter  asks  a  question  about  cooking  tough  chickens. 

The  first  inquiry  is  ah  out  saving  fuel  in  using  a  gas  water-heater.  A 
homemaker  writes:     "We  have  an  automatic  gas  water  heater,  and  our  gas  hills  are 
very  largo.    As  a  family  we  need  plenty  of  hot  water  for  baths,  and  we  do  all 
laundry  at  home.     Of  course,  we  wash  dishes  three  times  a  day.    Are  there  any  ways 
to  manage  this  kind  of  a  heater  so  that  we  use  less  gas?" 

Yes,  indeed.     Government  advisers  say  you  can  cut  down  your  gas  consumption 
considerably  in  several  ways.     To  begin  with,  have  a  service  man  adjust  the  auto- 
matic thermostat  so  the  water  doesn't  heat  over  125  degrees.     (You  couldn't  hold 
your  hand  very  long  in  water  that  hot,  nor  take  a  bath  in  it.)     Then,  never  draw 
more  hot  water  than  you  need  for  baths  or  showers,  and  ask  the  family  to  be  careful 
to  mix  the  hot  and  cold  water  to  get  just  the  right  temperature  and  not  waste  hot 
water. 

If  your  heater  has  a  thermostat  that  you  can  adjust  yourself,  you  could 
raise  the  temperature  of  the  water  for  a  few  hours  one  day  a  week  for  laundry  work. 
You  could  plan  to  concentrate  any  other  t.;,sks  that  require  extra-hot  water  in  the 
hours  the  heater  was  up.     For  ordinary  uses  like  washing  dishes,  125  degrees  is  hot 
enough.     If  you  want  almost  boiling  water  for  rinsing  the  di  she s,  heat  it  in  a  tea- 
kettle on  the  stove  and  pour  it  over  the  dishes. 

Another  way  to  save  fuel  is  to  insulate  your  hot  water  storage  tank.  Once 
heated  in  a  well  insulated  tank,  water  will  stay  hot  a  long  time. 


People  who  don't  have  gas  often  have  hot  water  heaters  that  "burn  kerosene. 
The  same  general  principles  of  fuel-saving  apply  to  kerosene  heaters.    Heat  the 
water  only  long  enough  to  warm  it  to  the  temperature  you  need,  and  use  it  sparingly. 

Next  question  is  from  a  woman  who  has  heard  you.  can  use  "blackout  curtains  to 
make  a  room  warmer,    KI  don't  understand  this,"  she  writes.    ,1Cf  course,  "blackout 
curtains  made  a  room  almost  unbearably  hot  in  summer.    But  if  you  use  them  in  the 
day-time,  your  room  would  be  completely  dark," 

Actually  you  don't  use  blackout  curtains ,.  but  insulating  board,  to  increase 
warmth  in  a  cold  room-, -answers  an  .adviser  orL-fuel...co-nservation.    And  during  the  day- 
time, you-  only  use "  the  insulating  board  on  the^,  up^er^alf  of  -  the  -window.    Pit  it  on- 
to the  out  si  de  -o;T"the  window,  and  you'll  still  have  light.,  through -the  lower-pana. 
If  you  -feel  cold  air  cxwaing  In-  around  the  lower  sash'TW-lW^M^ieed  weather  trip- 
Piag*  _  lou-carr  make,  it  -yourself -of  fel  tor  wood. 

When  -the-  temperature-  drops  as  rJLght you  'll -want  tcv-^n£ulate  -the~rest  -of  -the  ' 
window.- -.--.Make  a'  movable  frame  of  insulating- board -to  fit  over  the,  lower  hn.l  f-o-ir^thg' 
3£sidev ^"rbrtrfXLJ>e--all''"- ready  for  a  surprise-blackout,  and  the  room -will  be  warmer, 

_  And.  he  re 1  s~a  -question  "about-  shoes-.-'  *I  have  read  that-,.,  as- a  result  ofl^deral 
•"specifications-,  -Army  shoes  are  expected -to  wear  from-10  ta-lS  percent -longer.  OaU--- 
anything  be  -&me  to  gi^e  civilians,  a  similar  break?" 

■  Men  civilians  will  get  a  "break^-on  these  very- specifications,  .  Taxmers- don't 
know  whether  the  hides'  they- are  processing  .are- for  Government- or  civilian  shoes. 
They  treat  all  leather  of-  the-  heavier- weights  -to  meet  the  Federal  specifications,  ; 
Soon  civilians  may  be  able  to  buy -shoes  with  improved  soles  that  will -wear  longer. 

How -we  come  to  a  question  about  cooking  chicken     the  less  tender  birds  that 
are- sold  in  the.  stores  as  "fowl".    Ihis  homemaker  writes; 
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"At  this  time  of  year  we  generally  cull  out  the  boarder  hens  that  don't  lay 
enough  eggs  to  pay  their  keep  during  the  winter.  (Of  course,  we  are  holding  on  to 
all  good  layers,  feeding  their  up  for  increased  egg  production. )  But  the  family  is 
tired  of  fricasseed  chicken.     Is  there  any  other  way  to  cook  a  tough  fowl?" 

Lots  of  other  ways,  the  hone  economists  answer.     First,  let's  agree  that  any 
old,  tough  bird  needs  long  slew  cocking  in  water  or  steam  to  melee  it  tender.  Once 
the  meat  is  tender  there  are  any  number  of  ways  you  can  use.it.    You  say  you  don't 
want  to  fricassee  it  so  often.     By  fricassee  you  mean  serving  the  pieces  of  cooked 
chicken  i.n  a  gravy  inadt?  -frdia  the  "broth  in  which  the  chicken  was  cocked.  However, 

next  time  you  do  have  fricassee  try  cooking  some  dumplings  in  the  gravy,  then 

put  the  chicken  pieces  in.     This  makes  it  seem  like  an  altogether  different  dish  — 
piicken  with  dumplings.    And  another  way  to  serve  the  chicken  with  its  own  gravy  is 
in  a  pie.    Put  it  all  into  a  deep  "baking  dish,  and  top  it  with  biscuits  or  rounds 
of  pastry. 

Now  for  some  other  ideas.    "Why  not  serve  your  cooked  chicken  creamed,  or  with 
a  £,ance  seasoned  with  curry?    Or  take  the  meat  off  the  bones,  chop  it  up  or  grind 
it.    Use  the  chopped  pieces  for  salad  or  chicken-  a  la  king.     Tne  ground-up  or  finely 
chopped  chicken  is  better  for  chicken  loaf  or  souffle,  for  timbades,  croquettes,  or 
jellied  chicken.     Or  you  can  shred  the  cooked  chicken  instead  of  grinding  it,  and 
make  a  chicken  chop  suey.    A  good  way  to  use  larger  chopped  pieces  is  in  chicken 
rizotto.    Cook  rice  in  some  of  the  chicken  broth,  and  add  the  chicken  when  the  rice 
is  about  done. 

Well,  -  there  you  have  at  least  a  dozen  ways  of  serving  the  meat  of  an  old 

tough,  bird,  once  you  ha/ve  cooked  it  tender.     If  you  want  complete  recipes  for  any  of 

these  ways  of  fixing  chicken,  write  to  the  U .  S. Department  of  Agriculture  for  a  copy 
of  Farmers'  Bulletin  1H88  colled  "Poultry  Jcoking. i:  You'll  find  a  lot  of  other  re- 
cipes in  that  bulletin,  too. 
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